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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Destiny High School 2/20/2014

7210 N 76th St

Milwaukee,WI

Destiny High School

6-301.12 The serving line hand sink was broken and no paper towel was available. Provide single service toweling 
for all handsinks.

3/6/2014

Personal Hygiene

7-202.12 The sanitizer sink was over 200ppn bleach, the wiping cloth bucket was over 200ppm bleach.  Use test 
strips present to determine proper concentration of 100ppm bleach.  Employee was unaware of desired 
level, read procedures and train staff on sanitation.  All toxic materials must be used following the 
manufacturers directions.

3/6/2014

Other CDC Factors

CDC Risk Violation(s): 2

Code Number Description of Violation Correct By

4-302.12 The thermometer present is the wrong kind (cooking therm.) .  Purchase a thermometer with a 
calibratable range of 32F-200F.  The thermometer was inaccurate and all the temperature log sheets were 
inaccurate due the uncalibrated unit on the premise. Provide a thermometer to determine food 
temperatures.

3/6/2014

5-103.11 No hot or cold water at the serving line hand sink. Restore water. Provide an adequate water supply. 3/6/2014

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

On 2/20/2014, I served these orders upon Destiny High School by leaving this report with

5-202.11 The cookline handsink was missing the cold water handle and had a leaking trap. Properly repair 
plumbing.

3/6/2014

Good Practice Violation(s): 3

5Total Violations:

Notes:

NOTES:



Food Safety Plan on premise.



No temperature log sheets for cooler #3.  

No sanitation records for December 2013

February 2014 sanitation records are incomplete and chemical test strips taped in book were inaccurate since the water 
tested toxic. 

Food temperature log sheets are off due to inaccurate thermometer.



Resolve issues by next inspection or a DPI referral will be made.


